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Visit our website to find out more. 
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a lt's amazing how quickly this time of year seems to come 
back round again, but it's definitely time to start thinking 
about your Christmas baking if you haven't already For 
family gatherings, there are few better things to whip up 
than a batch of festive cupcakes, which not only taste great 
but look impressive too.This issue is packed with recipes 
that are perfect for just this purpose, the only difficulty will 
be deciding which ones to bake! I personally can't wait to 
try making Britt Whyatt's beautiful cupcake wreath on page 14, and of course our 
penguin cover star is guaranteed to bring a smile to everyone's face. 

Also this issue, we've got plenty of tips and techniques waiting to help you take 
your cupcake making skills to the next level. Discover how to create two different 
two-tone buttercream effects to decorate your cakes on page 1 00, and find out 
about the health benefits of chocolate on page 88 (I knew it had to be good for 
us really!). Plus couturier Debbie Wingham joins us once again to show howto 
incorporate fashion into our cupcakes on page 70, and this time it's a particularly 
fun bake involving the now very trendy Christmas jumper! You really don't want 
to miss it. I hope you enjoy the issue - please do get in touch to let us know 
what you think and send photos of all your cupcakes. I hope you have a fantastic 
Christmas and I'll see you in the new year! 



JUMPERS! 

We all love to wear 
our festive jumpers on 
Christmas Day, so why not 
add them to your cupcakes 
too? Turn to page 70 now! 






Find out the origins of all 
your favourite festive bakes 
on page 40. 



Sally FitzGerald Senior Editor 



Get in touch 

Facebook 

Find us at www.facebook. 
co m/Cupcake Heaven 

Twitter 

Go to www.twitter.com 
and search for 

@CupcakeHeaven 

Alternatively email 

sal ly. fitzge raid @anthem- 

publishing.com 



Subscribe 

Turn to page 50 to take 
advantage of our very 
special offer to subscribe 
to Food Heaven and 
receive a free book 



Cover design 

Penguin cupcake 
photography 
iStockPhoto 
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MUG CAKES 

In need of a cupcake hit 
but nowhere near an oven? 

Don't despair, just try , 
whipping up the microwave 
mug cakes on page 35. 
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Your essential guide to creating the most delicious 
and gorgeous cupcakes in your own kitchen. 
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Head online for even moreYecipes, tutorials, 
news and exclusive giveaways. . . 



WWW. 



foodheavenmag 



•com 




If you love Food Heaven magazine, but don’t want to wait a whole month until the 
next issue comes out for your top-up of baking and cake decorating inspiration, 
head over to our new look website! Here you’ll find delicious recipes for cakes, 
cupcakes, cookies and sweet bakes, as well as fun cake decorating projects. Plus we’ve 
got guides to basic techniques, interviews with your favourite bakers and cake 

decorators, and regular product giveaways. 

Join us today at www.foodheavenmag.com 



Don’t miss... 

Delicious recipes • Basic ‘ ech ™*J"** 
Interviews with bakers • Exclusive giveaway 

your photos in our reader gallery 
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from 

the oven... 

Discover the latest news from the world of 
cupcakes and baking - including new products, 
tutorials, shows and more. . . 




Join Wallace and Gromit’s Big Bake 

I f you enjoying using your baking skills for good causes, Wallace & Gromit 
Children’s Charity is calling for passionate bakers to take part in its BIG 
Bake fundraising event.Taking place from 7- 1 3 December 20 1 5, the event 
aims to raise funds for sick children in hospitals and hospices across the UK. 
Nicola Masters, director ofWallace & Gromit Children’s Charity comments, 

“We encourage everyone from the young to old, whether they are brand new 
to baking or seasoned professionals, to whip out their whisks and get baking this 
December to help raise funds.’’ The campaign is being supported by ‘Queen of 
Cakes’ Fiona Cairns and TV baking star lain Watters, plus Homepride Flour is 
backing the BIG Bake with nearly two million limited edition Homepride Flour 
packs, featuring Wallace and Gromit and details of the event, adorning the shelves 
of major supermarkets nationwide this autumn. To find out how to take part, go 
online to wallaceandgromitcharity.org/event/wallace-gromits-big-bake 





Follow us on 
Facebook @ 
www.facebook. 
com/Cupcake 
HeavenMag 



All that sparkles 

Christmas is the perfect time to add a 
little festive sparkle to your cupcakes, 
and the clever people at Rainbow 
Dust Colours have come up with an 
even better way to make your bakes 
stand out from the rest this year.Their 
new Edible Glitter mixes are made 
from colour combinations that work 
perfectly together. Should you want to 
create a children’s movie themed cake, 
seasonal cakes or fantasy steampunk 
cakes, there are 1 0 new glitter 
combinations, ready-to-use, straight 
from the pot.The RRP is £3.25, and you 
can find out all you need to know at 
www.rainbowdust.co.uk 



Stylish storage 

The perfect Christmas gift for a fellow cupcake fan (or just a 
present to yourself!), we love this exclusive Carousel Cupcake 
Caddy from Lakeland. The three-tier caddy is perfect for storing 
and transporting cupcakes, plus each removable revolving tray 
has its own handle. There is plenty of space between each tier 
to allow for your frosting to be as tall as you like, or to cater 
for elaborate decorations, and the caddy can hold up to 24 
cupcakes. Priced at £ 1 9.98, you can buy in store at Lakeland, or 
online at «aaaa/ lakeland rm ilr 
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The night 
before 
Christmas 



online at 



Want to get the kids 
involved with your baking 
this Christmas? They won’t 
be able to resist these new 
festive accessories from Cake 
Craft World. The Reindeer 
Cookie Set is priced at £5. 1 5 
and not only makes perfect 
cookies, but also can be 

used to create fantastic 
sugarpaste 
decorations 
to adorn 
cakes and 
cupcakes. 

For the perfect 
finishing touch, 
end with 
some 
Sugar 
Snowflake 
Sprinkles, 
priced at £2.30. 

Find out more 
www .cak e cr aftworld .cQ.uk 




Colourful cases 



An easy way to make your cupcakes feel a little more special is to bake them 
in beautiful cases, and the new range from Dotcomgiftshop definitely fits the 
bill! Available in a range of patterns from Honey The Hedgehog to Mister 
Badger and a special Festive Family range, you should find something to suit 
most occasions. Prices range from £ 1 .95 for a set of 50 cases to £5.95 for 
kits featuring cupcake cases and toppers. Get your colourful cases from the 
website at www.dotcomgiftshop.com 




Tea for two 

Do you have a passion for afternoon tea? 
Now you can do it in retro style with the 
BB Afternoon Tea BusTourlYou can enjoy 
a Parisian-inspired high tea while taking 
in London’s iconic landmarks, including 
The London Eye, Big Ben, The Houses of 
Parliament, Westminster Abbey, Marble 
Arch and more, all from the comfort 
of a vintage London 1 960 Routemaster 
bus.Your uniformed driver picks you 
up from Trafalgar Square to begin your 
90 minute tour - you just sit back, eat, 
drink and enjoy! Costing from £45, they 
also offer gluten -free, vegetarian and 
Halal afternoon tea options. For more 
information, visit www.bbbakerv.co.uk 



Hot new bake 

Since cupcakes stormed onto the 
baking scene, many new baking trends 
have tried to surpass the mini cake 
treats in popularity, but few have come 
close. The latest contender comes in the 
form of doughnuts. Dum Dum Doughnuts 
caused a frenzy when they launched in 
late 20 1 3, and have since become one of 
the most popular doughnut institutions 
in London and the UK.They specialize in 
artisan baked doughnut croissants and 
are made with only natural ingredients, 
and baked ratherthan fried, making them 
significantly lower in fat. If you’d like to try 
them and see if they can rival cupcakes in 
your affections, check out dumdums.co.uk 



NEW 
TREND 
ALERT! 




The icing on 
the cake 

Do you struggle to get the perfect 
consistency to your royal icing? 
Renshaw has the solution with its new 
ready to use Royal Icing. It’s the perfect 
solution for bakers and decorators who 
see Royal Icing as too difficult and time 
consuming to make for themselves, 
but still want the wow factor that 
it can create on their cakes. From 
piping to covering, flooding and even 
fine detailing, Renshaw’s Royal Icing is 
suitable for a range of different skills 
- so whether you’re a novice tackling 
your first Christmas snow scene or a 
skilled cake artist wanting to save some 
time, you should check out this new 
addition to the Renshaw range. Priced 
at £2.49 for a 400g tub, buy yours 
online at www.renshawbaking.com 
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Our NEW Santa, Rudolph and Penguin 
moulds join our Snowman Head range 
to create the cutest Christmas characters 
you’ll see this season! To see all of our 
Christmas moulds visit our website 




www.karendaviescakes.co.uk 
TELEPHONE 0151 643 0055 



Want to increase 
your sales in 20 1 6? 

Advertise in this space/ 

lb reach our wonderful print readers of 
Cupcake Heaven. Bolting Heaven and Cake Decoration 
and digital visitors at 

www.foodheavenmag.com 
contact Sarah Lindsay now on 
01225 489984 or email 
sarah.lindsay@anthem-publishing.com 







LIFETIME 

GUARANTEE 



www.srellarcookware.co.uk 



HARD ANODISED 

PROFESSIONAL 
BAKE AND OVENWARE 



¥ @SrellarCookware 



Range includes 
cake tins, baking 
trays & roasters. 



Bake with 
confidence! 
Well balanced 
heat distribution 
to ensure the 
perfect bake with 
crispy edges. 



Hard wearing 

abrasion resistant 
surface, will not 
peel, flake or rust. 
FIFE and PFOA free 
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Mulled wine cupcakes 

By Sarah Sibley from Bake With Sarah ( www.bakewithsarah.com ) 
A/lokes 12 

FOR THE CUPCAKES 

I75g (6oz) soft butter 
1 75g (6oz) caster sugar 
3 medium free-range eggs 
200g (7oz) self-raising flour 

1 tsp baking powder 

2 tsp mixed spice 
Vi tsp ground cinnamon 
2 tsp orange essence 
1 1 Oml (4fl oz) red wine 

1 Preheat the oven to 1 60°C/Gas Mark 3. Line a muffin tin with 1 2 
large muffin-sized cupcake cases. 

2 Cream together the butter and sugar until pale and creamy Slowly 
add the beaten eggs. Add 75ml (2%fl oz) of the wine and I tsp 
of the orange essence and mix well. Add the flour; baking powder; 
spice and cinnamon and mix thoroughly until smooth. Finally add a 
small amount of claret or red food colouring and mix thoroughly. 

3 Carefully spoon the batter into the cases. Bake for around 

25 minutes or until the sponge springs back when pressed lightly. 

4 Remove from the tin and leave to cool on a wire rack. 

5 Sift the icing sugar into a bowl. Add the remaining wine and orange 
essence, then add the softened butter and mix until creamy and 
lump free. If the frosting is not a dark enough colour; add a few 
drops of claret or red food colouring to get the desired shade. 

6 Once the cakes are cool, pipe a swirl of frosting onto each cake. 



Mince pie brandy cupcakes 

By Sarah Sibley from Bake With Sarah t www.bakewithsarah.com") 
A/lakes 12 

FOR THE CUPCAKES 

1 50g (5oz) soft butter 

1 75g (6oz) caster sugar 

3 medium free-range eggs 

I75g (6oz) self-raising flour 

260g (9oz) mincemeat 

'A tsp mixed spice 

FOR THE TOPPING 

300g (lO/ioz) icing sugar 

lOOg (3ViO±) unsalted butter (softened) 

200g (7oz) brandy butter 

Preheat the oven to 1 60°C/Gas Mark 3. Line a muffin tin with 1 2 
large muffin-sized cupcake cases. 

2 Cream together the butter and sugar until pale and creamy. Slowly 
add the beaten eggs. Add the flour and spice and mix thoroughly 
until smooth. Finally add the mincemeat and mix well. 

3 Carefully spoon the batter into the cases. Bake for around 

25 minutes or until the sponge springs back when pressed lightly. 

4 Remove from the tin and leave to cool on a wire rack. 

5 Mix together the butter and brandy butter; then add the icing sugar 
and mix together until creamy and lump free. 

6 Once the cakes are cool, spread a thin layer of frosting over the top 
of each and finish by piping a large drop flower in the centre. 



FOR THE FROSTING 

350g ( 1 2oz) fondant 
icing sugar 

lOOg (3!/iOz) unsalted 
butter (softened) 

a few drops of claret/ 
red food colouring 
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